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ABSTRAK 
 
PENERAPAN KONSEP PENERAPAN KONSEP CARA PRODUKSI 
PANGAN YANG BAIK (CPPB) PADA PROSES PEMBUATAN ROTI 
MARYAM DI USAHA KECIL MENENGAH (UKM) “ZIDANE KONDE” 
SURAKARTA, JAWA TENGAH 
 
Junjung Agung Kurniawan
1
 
H3113057 
Ir. Windi Atmaka MP.
2
 dan Dian Rachmawati A. S.TP., MP.
3
 
 
Praktek Quality Control di IRT “Zidane Konde” Surakarta yang memproduksi roti 
maryam dilakukan dengan tujuan untuk mengetahui proses pembuatan roti 
maryam, mengevaluasi dan merancang konsep CPPB pada bahan baku, proses 
produksi, hingga produk akhir. Data diperoleh melalui wawancara, observasi, 
pengambilan sampel, pengujian, dan studi pustaka. Masing-masing tahapan dalam 
proses produksi roti maryam selalu diperhatikan supaya dihasilkan roti maryam 
yang berkualitas. Hasil analisis menunjukkan bahwa bahan baku telur, tepung 
terigu sudah cukup baik dalam penanganannya, namun penanganan bahan baik 
pada bahan baku ataupun tambahan harus tetap diawasi lagi. Sedangkan untuk 
pengendalian mutu proses produksi harus diperhatikan pada waktu proses 
persiapan bahan, pencampuran, pemanggangan, serta kebersihan alat dan ruang 
produksi supaya kualitas roti maryam bagus. Roti maryam matang dilakukan 
pengujian produk akhir dengan jenis uji kadar air didapatkan hasil 22,7435%, 
kadar abu 1,5035%, kadar abu yang tidak larut dalam asam 0,0204%, kadar lemak 
3,5345%, kadarr NaCl 0,9237% dan  angka lempeng total sebesar 3,6x10
2
. 
Perancangan konsep CPPB pada proses pembuatan roti maryam ini dilakukan 
dengan menggunakan dasar BPOM tentang Cara Produksi Pangan Yang Baik 
(2012). Evaluasi menunjukkan perbaikan pada proses pembuatan roti maryam dan 
konsep menurut BPOM (2012). 
 
Kata kunci : Evaluasi Proses Produksi, CPPB, Proses Pembuatan Roti Maryam 
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ABSTRACT 
 
APPLICATION OF CONCEPT HOW GOOD FOOD PRODUCTION 
(CPPB) IN PROCESS OF MAKING MARYAM BREAD IN SMALL AND 
MEDIUM ENTERPRISES (UKM) “ZIDANE KONDE” SURAKARTA, 
CENTRAL JAVA 
 
Junjung Agung Kurniawan
1
 
H3113057 
Ir. Windi Atmaka MP.
2
 and Dian Rachmawati A. S.TP., MP.
3
 
 
Practice Quality Control in IRT “Zidane Konde” Surakarta which produces bread 
maryam conducted in order to know the process of making bread maryam, 
evaluate and design concepts CPPB on raw materials, production process, until 
the final product. Data was obtained through interviews, observation, sampling, 
testing, and literature. Each stage in the production process of bread maryam 
always was taken into account so produced bread maryam quality. The analysis 
showed that the raw materials eggs, flour is good enough in handling, but the 
handling of both raw materials or additional must remain monitored again. As for 
the quality control of the production process must be considered during the 
process of preparation of materials, mixing, roasting, as well as the cleanliness of 
tools and production space so that the quality of bread maryam nice. Bread 
maryam mature testing the final product with the type of test showed the water 
content of 22.7435%, 1.5035% of ash content, ash content that does not dissolve 
in acid 0.0204%, 3.5345% fat content, NaCl content 0.9237 % and total plate 
count of 3,6x10
2
. The design concept CPPB on making Maryam bread process is 
done by using the basic BPOM on How Good Food Production (2012). 
Evaluations show improvement in the process of making bread maryam and 
concepts according to BPOM (2012). 
 
Keywords: Evaluation of Production Process, CPPB, Process of Making Maryam 
Bread 
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